
DBAFive Guy's Burgers & Fries I. Date01/14/2025 Time in02:30 PM Time out03:15 PM

DBA - Address78447 Highway 111 La Quinta, CA 92253-2085 DBA - Phone(760) 771-9300

Permit HolderJAK Burgers, LLC Facility EmailEjoyco@Jakburgers.com  

R. Date10/31/2025 Inspector NameEvelyn Ramirez District38 R. DateNext RoutinePermitIDPR0053963 Facility DescriptionRestaurant 2001 to 5999 sq ft ActionRoutine Inspection

Manual Grade

A
CLOSED

Manual 97

FoodExpirati08/09/2028Employee Tania Hernandez, ServSafe

FoodWaterTemp120F

FoodSanitizerFoodSanitizer200 Ammonia
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PermitIDPR0053963DBAFive Guy's Burgers & Fries I. Date01/14/2025
Multi sourceViolationsGeneral Comments:
This was a joint inspection with L. Urbina.
Observations:
7. Proper hot and cold holding temperatures
Status: OUT ( PTS) 
Inspector Comments: Observed the chopped grilled onions to measure between 98-110F at the hot holding unit. Person in 
charge stated they were placed in the unit 4 hours prior. Person in charge voluntarily discarded chopped grilled onions. 
Ensure all potentially hazardous hot foods are maintained at 135F or above at all times.  
Violation Code - Potentially hazardous food shall be held at or below 41°F / 45°F or at or above 135°F. Potentially 
hazardous food removed from proper holding temperature during preparation must be returned to proper temperature within 2 hours. 
Potentially hazardous food shall be received at proper temperature without evidence of temperature abuse. (113996, 113998, 
114037)  

46. Floors, walls, and ceilings: clean
Status: OUT ( PTS) 
Inspector Comments: Observed grime on the FRP walls of the mop sink. Observed the mop to be stored with the head 
facing up. 
Discontinue this practice and ensure mops are stored with the mop head draining down. Eliminate grime in an approved manner and 
maintain clean.  
Violation Code - Floors, walls, and ceilings shall be maintained clean. (114257, 114268.1,)

PIC Signature

received byTania Hernandez Inspector Name Evelyn Ramirez

Pg 1 CP 2 of P3




